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A time of new beginnings. In Japan, April is when children across the country start the new school year 
and when many college graduates make their transition from students to full-fledged members of society 

(shakaijin) by starting their careers. This is all punctuated by the beauty of blooming sakura (cherry blossoms) 
and the mild temperate of early spring. 


Apr il 1-24 April 8 
Miyako Odori Flower Festival 7238+) 
BEEN On this day, formally known as Kanbutsu-e, Buddhist 


temples across Japan celebrate the birth of the Buddha 
by erecting special altars decorated with flowers 

and featuring a statue of the newborn Buddha. It is 
customary for worshippers to symbolically bathe the 
statue by using a ladle to pour a sweet herbal tea called 
amacha over it. 


With a rich history dating 

back to 1872, Kyoto’s Miyako 

Odori (Capital City Dance) 

is one of Japan’s most famous 

geiko (geisha) events. Performed 

multiple times a day by several 

dozen geiko and maiko (geisha apprentices) from Kyoto’s Gion district, this wanasiasa 

yearly theatrical production features musical performances, dancing, ornate April 18 

attire, and a tea ceremony demonstration. Hamauri RU) 

vaeauignteecnneattts A ritual observed primarily in Okinawa. Custom 

April 14-15 dictates that on the morning of March 3rd of the 
Takayama Matsuri (Spring) mus lunar calendar, young girls and women head to the 

` WA Held twice a year—once in April beach to purify themselves spiritually in the sea water. 

and once in October—deep in the It is said that as the high tide recedes it takes with it 

Japanese Alps in Gifu Prefecture, their misfortunes, leaving them with good health and 

the Takayama Matsuri are ranked luck. Traditionally, women would then be joined 

as one of Japan’s three most by family and enjoy a feast made of the bounty left 

beautiful festivals. The Takayama behind by the tide. 

Matsuri are particularly famous. 

for the tall ornate floats thatare April 18 


wheeled around the town for two $ ii 
wthrehonrcnticerninget  MOchigase Nagashisbina 


the first day. SEPERLOE 


An event where girls cast paper dolls on boats made 


of straw down a river to wish for good health and 
fortune. This custom has roots dating back to Japan’s 
Heian period (794-1185) and predates Hina Matsuri 
(Doll Festival/Girls? Day) Mochigu; atown located 
in Tottori City, 


April 21-22 
Human Shogi 


ARIRE 


Tendo City in Yamagata 


Apr 
Showa Day 


Prefecture is a famous BAOH hosts one of the 
producer of shogi (a Kusini most famous 
chess-ike board game) pieces. Every April mmo Nigashi-bina 
as part of its cherry blossom festival, the city ener oes yell 
has professional shogi players square off in a z on March 3rd 
Sanit game ofog that uses people dressed, te Showa pesiod (1926- of tielanar 
inmilitary gatb from Japan's watting states 1982) and the fiit holiday of calendar. 

Golden Week. : 


period as living game pieces. 


NZ 
__tocatevents YA 


DISASTERS gF 
Serco PEALE 


April 1-7 (Big Island) 
Merrie Monarch Festival 
Held in honor of King David 
Kalakaua, this is a week-long 
festival featuring Hawaiian 
culture and a premier hula 
competition. 

@ various locations in Hilo 
www.merriemonarch.com 


Ends April 15 (oahu) 

The Disasters of Peace: Social 
Discontent in the Manga of Tsuge 
Tadao and Katsumata Susumu 

A rare opportunity to experience the 

power of manga (Japanese comic books) 


April 8 (Oahu) April 13-15 (Oahu) and have thismnainni kas banuda 

ps > al explore many of the complex social issues 
Hapalua - Hawaii's First Hawaiian that arose during the change-filled decades 
Half Marathon International that followed Japan’s defeat in World War 
Starts in Waikiki at 6 am. Auto Show IL This is a multimedia exhibit focusing 
No time limit. @ Hawaii Convention on the work of Tsuge Tadao (b. 1941) 
www.thehapalua.com Center and Katsumata Susumu (1943-2007), 


wwwautoshowhawaii.com two manga artists whose works reveal 


that, in the years following the Pacific War 
(1941-1945), financial desperation, moral 


April 17 (Oahu) very Sat. in April (Oahu) 


Streetlight Cadence Live 
An alternate folk-pop 

band consisting of violinist 
Jonathon Franklin, cellist 

Brian Webb, accordionist 

Jesse Shiroma, and guitarist 
Chaz Umamoto. 

6:30 pm @ Blue Note 

Hawaii, 2335 Kalakaua Ave 
www.bluenotehawaii.com 


April 21 & May 12 (oahu) 
Na Mele O Ko Olina 

A monthly event held at the 
Marriott Ko Olina Beach 

Club on Oahu’s Leeward 
Coast. Featuring slack key 

and ukulele musicians and 

local artists. 

9am-5 pm @ 92-161 


Throwback Saturday 
9 pm @Wisp Restaurant 


April 18 & May 16 (oahu) 

Kona Nui Night at Ward Village 

A free monthly event that honors and highlights 
Hawaiian language, music, and the art of hula. 
6-8 pm @ Ward Village 
wwwawardvillage.com/events/kona-nui-nights 


April 21 - May 6 (Big Island) 
10th Annual Ka‘u 
Coffee Festival 


A festival on the southeast end of the 
island of Hawaii that centers around 
the award-winning Ka‘u coffee. 

@ various locations in the Ka‘u area 
www.kaucoffeefestival.com 


confusion, and the shame of military defeat 
compelled many in Japan to behave in 
questionable ways. 

@ Honolulu Muscum of Art 
wwwhonolulumuseum.org/art/exhibitions/ 
current 


O 
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April 27 & May 25 (Oahu) 
Eat the Street Haw 
A free monthly event featuring 
over 40 food trucks and vendors. 
4-9 pm @ Kaka‘ako Waterfront 
Park, 747 Ala Moana Blvd., 
Honolulu 


wwweatthestreethawaii.com 


Sete N IER LAE eee 
Bere ee April 28 (Oahu) April 29 (oahu) 
Big Island SPAM JAM® “I Love Kailua” 
A street festival celebrating the Town Party 
people of Hawaii’s love ofSPAMO. 11am-5pm 
4-10 pm along Kalakaua Ave., @ downtown Kailua 
Honolulu (Kailua Road) 


wwwspamjamhawaii.com wwwlkoc.org/town-party.html 


— LIFE & CULTURE IN JAPAN —— 


April 29 - May 6 Sy ? 
Goloty aa a 
“WE BEK BEARR 


a sha of four national holidays spread out over the course of a week. Many Hadin Fuksioka City, 
rhe ing ths mand some comps elos Asa ro this is one of Japan’s 
jani maana as of the year for travel. Not surprisingly, largest festivals, regularly — 


alienate diate WA pe bee 


April 29 ShowaDay EIOH 


May3 Constitution Memorial Day ASA 
A day commemorating Japan's post-WWII constitution. 


May4 Greenery Day AEWOA 


A national holiday that traces its roots back to the Showa 


emperor Hirohito’s appreciation of nature. 


May5 Children’s Day FOA 
Children’s Day is an occasion for“ 

the individuality of each child, celebrating 
their happiness, and expressing gratitude 
toward mothers.” On this day, it is customary 
to display symbols of strength and courage, 
such as kabuto (samurai helmets) and gogatsu 
ning (samurai dolls) within the home, and 
a carp-shaped windsock (koinobori) outside 
the home. 


attracting over two 
million people. This festival whose name derives 
from the Dutch word “zontag,” meaning “Sunday,” 
features lively parades and dancing. Famously, many 
of the festival’s participants can be seen banging 
together rice paddles (shamoji). This custom is said 
to have originated long ago when a housewife that 
was preparing for a meal, overheard the festivities of 
what would eventually become the Dontaku, and 
ran out of her house to join in while still holding the 
shamoji. 


May 13-27 
May Grand Sumo 
Tournament 


ARRAS 


Held at the Ryogoku Kokugikan 
Sumo Hall in Tokyo. 


Aoi Matsuri paged 

One of Kyoto’s most famous festivals. The Aoi 
Matsuri (Hollyhock Festival) dates back over 1,000 
years and is known for its procession in which 
hundreds of people dressed in attire from Japan’s 
Heian period (794-1185) make their way from 
Kyoto’s Imperial Palace to the Kamo Shrines. The f 
Ser festival gets its name from the hollyhock(aoi)leaves ~ 
N 19-20 worn by participants as decorations. May 18-20 

Sendai Aoba Festival Sanja Matsuri 273 
MERREJ One ofthe largest and most 


A major festival in the city of Sendai in Miyagi itenge festivals of its kind) the 


Prefecture that traces its roots back some 350 
years to the founding of the city’s Töshögü 
Shrine. The festival’s highlight is a parade on 
the second day featuring ornate floats, teams of 
dancers performing Suzume Odori (Sparrow 
Dance), and men dressed as samurai in honor 
of the warriors that once protected the region. 


Sanja Matsuri is a three-day yearly 
celebration held in honor of the 
three founders of Tokyo’s oldest 
temple, Sens6ji. The highlight 

of this event is the roughly 100 
mikoshi (portable shrines) that 
are paraded through the streets of 
Tokyo’s Asakusa district. 


—— Local US YA 


Parade of Farms 

- Waimanalo 

A behind-the-scenes look at local 
agriculture, featuring guided 
tours of farms and businesses, a 
farmers’ market, and much more. 
Tours require ticket purchase. 

9 am-3 pm @ Waimanalo 
Research Station, 41-698 Ahiki 
St, Waimanalo 
www.parade-of-farms.org 


A statewide celebration of Hawaiian 


May 5-6 (Oahu) 
Hawaii Book & Music Festival 
Event featuring multiple stages and 
pavilions with readings by and 
discussions with local, national and 
internationally known authors; 
performances by musicians, storytellers, 
actors and dancers. 

10am-5pm 

Free admission and parking 

@ the Frank F. Fasi Civic Grounds 
(Honolulu Hale) 


culture revolving around Hawaii’s 

iconic lei. Features music and hula 
performances, craft exhibits, and much 
more. @ various locations, including 
Kapiolani Park in Waikiki and 
Hawaiʻi Volcanoes 

National Park 
(Big Island) 


415 ANNUAL 
HAWAI'I PACIFIC HEALTH 


WOMEN’S 10K 
& SK Fu 


HAWAII'S PREMIER WOMEN’S RACE 
SUNDAY, MAYA, 2090, 7 AM. 


43rd Annual! 


Wahiawa Pineapple Ron 
MAY 12th, 2018 - 10K (6.2 miles) 


Ends May 6 (Big island) 
10th Annual Ka'u 
Coffee Festival 

See April 


May 9 & June 2 (Oahu) 
Honouliuli National 
Monument Tour 

A tour of Hawaii’s largest 
and longest-operating World 
War II detention camp. 
JCCH member: $20; 
Non-member: $30 

8-11:30 am; bus departs 
from Japanese Cultural 
Center of Hawaiʻi, 2454 S. 
Beretania St, Honolulu 
www,jech.com/honouliuli- 
national-monument-tours 


Farm Festival at Hamakua Harvest 


Features an all-day lineup of 
entertainment, educational 
presentations, kids’ 
activities, a silent auction, 
and a 45-vendor farmers’ 
market. 

8 am-3 pm @ Hamakua 
Harvest, 46-2600 Hawaii 
Belt Rd., Honoka 
www.hamakuaharvestorg 


May 11-13 (Oahu) 
Mother's Day Weekend 
with Jake Shimabukuro 
@ Blue Note Hawaii, 2335 
Kalakaua Ave, Honolulu 


u) 


May 11-September 23 (Oahu) 
Lacquer and Clay: 
Okinawan Art 

@ Honolulu Museum of 

Art, 900 South Beretania 

Street, Honolulu 
www.honolulumuseum.org/events 


Na Mele O Ko Olina 
See April 


15th Annual 
Honolulu Triathlon 
À Starts at 6am 

May 13 @ Ala Moana Beach Park 
Hawaii Symphony Orchestra: 
German Treasures 

4:00 pm 

@ Neal S. Blaisdell Center 


www.hawaiisymphonyorchestra.org 


May 19-20 (Oahu) 
Waikiki ArtFest 

9 am-4 pm @ Kapiolani 
Park & Bandstand, 2805 
Monsarrat Ave, Honolulu 


May 16 (Oahu) 
Kona Nui Night at Ward Village 
See April 


7 
Hibiscus Half 
Marathon 
Starts at 5:30 am 
Kapiolani Park 


May 25 (Oahu) 
Eat the Street Hawaii 
See April 


May 28 (Oahu) 

Lantern Floating Ceremony 

A yearly event held on Oahu’s south shore 
as a way to remember, reflect, and offer 
gratitude to those who have gone before us. 
6-7:30 pm @ Ala Moana Beach, 1201 Ala 
Moana Blvd, Honolulu 
wwwlanternfloatinghawaii.com 
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FEATURE 


From Edo to Honolulu 


How the Honolulu Museum of Art Became Host to One 
of the Largest Ukiyo-e Collections in the U.S. 


Stored safely away in a climate- 
controlled vault at the Honolulu Museum 
of Art (HoMA) lies a massive collection 
of one of Japan’s most influential and 
historically important genres of art: 
ukiyo-e. Consisting of over 10,000 
woodblock prints, this impressive 
collection is the third largest in the 

United States and contains works by 
many of the genre’s most famous artists, 
including Kitagawa Utamaro, Téshiisai 
Sharaku, Utagawa Hiroshige, and 
Katsushika Hokusail. We recently had the 


opportunity to visit this vault, and it was 
here—surrounded by some of the genre’s 
most famous masterpieces—that Stephen 
Salel, the Robert F. Lange Foundation 
Curator of Japanese Art at HoMA, was 
kind enough to tell us all about ukiyo-e 
and the fascinating story behind the 
museums extensive collection. 


What is Ukiyo-e? 

Literally meaning “pictures of the 
floating world,” ukiyo-e is more than just 
the name of an iconic genre of Japanese art 
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By Antonio Vega 


that is best known for its Edo-era (1615- 
1868) woodblock prints. It is a term that 
traces its roots back to Buddhism and is 

a direct reference to the impermanent 
and transient world of sensory delights 
that ukiyo-e artists often depicted in their 
works. As Salel points out, the Edo-period 
artists that defined ukiyo-e were not 
concerned with lofty subject matters like 
religion and aristocratic culture. Instead, 
they used the medium to explore the kinds 
of things that the ever-growing class of 
young urbanites living in the city of Edo 


(now called Tokyo) were interested in: 
daily life in Edo and its pleasure guarters; 
celebrities like kabuki actors, sumo 
wrestlers and courtesans; travel scenes and 
landscapes; and erotica. In other words, 
ukiyo-e could in many ways be considered 
the pop art of its day. However, much like 
the impermanent nature of the “floating 
world,” ukiyo-e’s popularity would not last 
forever. 


The Decline of Ukiyo-e 

According to Salel, the story of 
HoMA’s ukiyo-e collection begins right 
around the latter half of the 1800s, not 
long after the end of the Edo period and 
the start of the subsequent Meiji period 
(1868-1912). This was a time of great 
change for Japan. Suddenly, Japan, which 
had just emerged from roughly two and 
ahalf centuries of self-imposed isolation, 
opened its doors to the outside world 
and began to wholeheartedly embrace all 
things Western. As a result, ukiyo-e and 
woodblock printmaking in general were 
largely thrown to the wayside in favor of 
Western styles of art and new technologies 
like photography and lithography. 
However, as the old saying goes, one 


man’s trash is another man’s treasure. 
Just as many Japanese began to turn their 
backs on ukiyo-e, Westerners, including a 
number of Americans, began buying up 


ukiyo-e pieces in order to build their own 
private collections. Many of these prints 
would end up in the hands of the man 
HoMA’s ukiyo-e collection is named after: 
James Albert Michener. 


(Opposite page) 


The Great Wave off Kanagawa 

by Katsushika Hokusai (c. 1830-1832) 
Gift of J.A.M., 195 

ly one of the most famous ukiyo-e 
prints, and the first print in Hoku: 
Thirty-six Views of Mount Fuji series. 


E 


(Top to bottom) 


Plum Estate, Kameido 
by Utagawa Hiroshige (1857) Gift of J.A.M., 1991 
This print impressed the painter Vincent van Gogh 

so much that he reproduced it in oil in 1887. 


Mount Fuji in Clear Weather, or Red Fuji 
by Katsushika Hokusai (c. 1830-1832) Gift of J.A.M., 1970 

‘The second print from the iconic 
Thirty-six Views of Mount Fuji series. 


‘Artists’ names are given follow Japanese naming conventions (surname, given name), 
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Emerge a new man after 
Men's £ being pampered by our 
| GROOMING SALON highly trained Japanese 
ix Established specialists 
Appointment: (808) 533-3233 Men's Grooming Course 
M- 6PM (last appointment) x - a. (Haircut, Shave, Shampoo, 
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Haircut 
(Haircut & Shampoo) $45 


(P) Halekauwila Place public parking 
($0.75/30min) 
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Find a Naris beauty consultant: www.nariscosmeticshawaii.com | (808) 947-5757 
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James A. Michener, Collector by 
Chance 

Although best known for his epic 
works of historical fiction, such as the 
Pulitzer Prize-winning novel Tales of the 
South Pacific, James Michener also wrote 
many works of nonfiction, including his 
1954 in-depth examination of ukiyo-e 
titled The Floating World. This book, Salel 
explains, motivated many to start their 
own ukiyo-e collections, and, through 
an interesting turn of fate, resulted in 
Michener himself starting down the path 
to becoming a leading ukiyo-e collector. 

Despite having written what 
eventually became the most famous 
English-language book on the subject 
of ukiyo-e, Michener had never actually 
owned any prints himself. However, this 
changed not long after the publication 
of The Floating World, when one day 
he was contacted by an old acquaintance 
with whom he had not spoken in some 
25 years. Her name was Georgia Forman 
and she was looking to gift her small but 
significant collection of prints to someone 
who would truly appreciate and take care 
of it. After coming across Michener’s 
book, she decided that there was no better 
person than him to inherit her prints. And 
so, without even spending a single dollar, 
Michener came into possession of his first 
batch of prints. 

In 1957, Michener was once again 
blessed by the ukiyo-e gods, when he was 
met with the kind of opportunity that 
only comes around once in a lifetime. It 
was at this time that Charles H. Chandler, 
the owner of one of the largest collections 
of ukiyo-e in the U.S. at the time, passed 
away and left his collection of 4,533 prints 
to his children. Wishing to make some 
money off of these old pictures that they 
didn’t seem to have much of an affinity for, 
the Chandler heirs contacted Michener 
and asked him to appraise the collection. 
As the story goes, he told them that the 
prints were worth $100,000 (roughly 
$900,000 when adjusted for inflation). 
Upon hearing this, the Chandlers asked 
Michener if he would buy the collection. 
Whether Michener, who at the time was 
already a highly successful novelist with 
plenty of financial resources, was just 
holding out in hopes of a better deal, or 
whether he really thought that $100,000 
was too high a price, we may never truly 
know, but Michener declined their offer. 
Rather than sending Michener home, 
however, the Chandlers lowered their price 


to $75,000, and to this, the author agreed. 


(Clockwise from top loft) 


Kintoki and a Bear 
by Tori Kiyomasu (1700) Gift of J.A.M., 1975 


Courtesan 
by Kaigetsud6 Dohan (c. 1710) Gift of J.A.M., 1991 


Night Snow at Kanbara 

by Utagawa Hiroshige (c. 1833-1834) Gift of J.A.M., 1971 

Considered by Michener to be Hiroshige’s most successful print. 

The copy housed at HoMA was believed by Michener to be the finest in the world. 
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All images courtesy of HoMA 


Later, Michener would have the collection 
officially appraised, and he would come to 
learn that he got a far better deal than he 
ever imagined: the collection was actually 
worth several million dollars. 

Soon after becoming the new owner 
of the Chandler Collection, Michener 
made his way to Hawaii, and it was at this 


(Top) 


Lovers Sharing an Umbrella 
by Suzuki Harunobu (c. 1766-1767) 
Gift of LAM, 1991 


time that he began his long relationship 
with what was then called the Honolulu 
Academy of Arts but is now known as 
the Honolulu Museum of Art. In an 
effort to protect his artworks, he began 
to place them on long-term loan to the 


museum. Over the course of the next 

few decades, Michener not only began to 
donate his works to the museum, but he 
also helped promote the collection and 
expand it by using his significant wealth 
and fame. Often, as Salel recounted, he 
simply handed over a check to the museum 
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ji and invited Dr. Howard A. Link, 

the curator of Asian art at that time, 
to purchase additional prints at his 
own discretion for the collection—an 
action which no doubt delighted Link. 
And thus, year by year, what began 
with that small collection of prints 
Michener received from an old friend 
eventually grew into the impressive 
collection that Salel and the dedicated 
staff at HoMA diligently watch over 
today. 


The Importance of Ukiyo-e 

In the words of Stephen Salel, 
ukiyo-e “is much more than the mere 
production of woodblock prints.” 
Ukiyo-e is both the product of and a 
window into a fascinating period in 
Japanese history. Its bold graphic style, 
Salel notes, has influenced the work 
of Western visionaries such as Vincent 
van Gogh and Frank Lloyd Wright, 
and within its country of origin, it 
even laid the groundwork for the 
emergence of what over the past few 


decades has become one of the most 
influential forms of pop art in the 
world today: manga. 

Despite its humble roots as an 
inexpensive form of art intended for 
the masses, ukiyo-e continues to shape 
the world we live in today—and it is 
this knowledge that you should keep 
in mind the next time you're at the 
Honolulu Muscum of Art viewing 
one of these amazing works of art in 
person. In doing so, you may just feel 
what Michener felt when he decided 
to share his incredible collection with 
the world, rather than keeping it to 
himself. 9? 


HoMA's gallery dedicated to ukiyo-e of- 
fers a new exhibition every two months. 
For information on the current show, 
visit www.honolulumuseum.org/art/ 
exhibitions or call (808) 532-8701. 


Stephen Salel, 
the Robert F. Lange Foundation 
Curator of Japanese Art at HOMA 


Try our charcoal-grilled Yakitori 
WA 
AA 


po Uas, 


VAR 76 cod station Kazi 7-11 on S. King St. 


Chicken Hotpot Ji 
(for 2-3 corey 


YAKITORI 


TORIKYU 


26265 King St#1 
Honolulu, HI 96826 
Mon-Thu: 6pm-12am 
Fri: 6pm-2am 
Sat: Spm-2am 
Sun: SPM-1 2am 
808-941-7255 


MB (505) 462-6267 
1137 11th Ave. 


Lunch 11:30am~2pm 
Dinner Spm~10pm 

(Fri & Sat) Spm~10:30pm 
Closed on Mondays 


GINZA BAIRIN offers 
“TONKATSU" Japanese 
cutlet cuisine as the first 
TONKATSU specialty 
restaurant established in 
GINZA, 


We welcome guests at 
GINZA BAIRIN to savor 
authentic TONKATSU 

dishes with thoir friends 


and family, 
808 926-8082 

GINZA BAIRIN 255 Beach Walk, Honolulu, HI 96815 
Hours Sun-Thu 11:00-21:30 = FRUSat 11:00-2230 
www partners. com/bairin/ 


‘Specialty Thick Cut Pork Loin Katsu Set $29 


Parking Validation 
Bank Of Hawaii Building 
(up to 1.5Hr of free parking) 


Wismettac Asian Foods, Inc. 


Specialty Thick Cut Pork Loin Katsu Set 


522 > $23, 


Present this coupon when you order 


wismettacusa.com 
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The Magic of 


‘The adage “Work smarter, not 
harder” might be famous, but Peace 
Cafe’s Chef Shota Terai’s personal motto 
might be “Work smarter, and harder.” 
Peace Cafe, owned by Terai and his wife 
Yukako, is a small but thriving eatery 

on King Street with a cult following 

of vegan and non-vegan foodies alike. 
Upon first visit to the hole-in-the- 

wall restaurant, you might notice the 
atmosphere is cozy and undeniably cute, 
and the food is unpretentious, healthy, 
and delicious. Chef Terai may make it 
look easy, but his painstaking research 
and total commitment to doing right by 
his customers’ health make Peace Cafe’s 
offerings unlike those of any other. 

Don’t let the humble simplicity of 
his cooking fool you: it represents Terai’s 
lifetime of training in ancient cooking 
and medicinal practices. Following in 
his family’s storied culinary lineage, he 
began working in their top-rated Japanese 
izakaya as a young boy. After his father and 
younger brother fell ill, he also apprenticed 
with an acclaimed acupuncturist to learn 
Chinese medicine and holistic health. 
Now he intertwines both to serve simple, 
delicious meals prepared from the ground 
up with an unwavering commitment to 
health, sustainability, and taste. 


‘Terai designed the menu with care 
to appeal to a variety of different tastes, 
with health the backbone of everything he 
does. The culinary traditions represented 
range from Terai’s native Japanese to 
Vietnamese, Tex-Mex, and Moroccan, 
with options to accommodate any diet. 
One of the most popular items, the Hanoi 
Sandwich, features tofu slathered in a 


Shota Terai, the 
owner and chef 
of Peace Cafe 


creamy peanut sauce with cooling veggies 
and sprouts, sandwiched between thick 
slices of rustic wheat bread. Peace Cafe’s 
homemade vegan ice cream is made with 
coconut milk, to accommodate those with 
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Peace Calle „rons 


(Clockwise from left) 
Tempeh Katsu (Vegan Katsu plate) 
Hanoi Sandwich 


Green Tea/Kinako Mochi 


soy sensitivities, and their ramen bowl 
features kale-infused noodles instead of the 
traditional wheat. To accommodate those 
with gluten allergies, Terai only uses tamari 
soy sauce made from 100% soybeans. 
Knowing that there’s a risk for vegans to 
become deficient in vitamin B12, Terai 
includes nori (a vitamin B12-rich food) in 
a number of different menu items. 
Another favorite on the menu is 
Terai's reimagined vegan katsu plate, 
whose tasty simplicity belies its extremely 
laborious preparation. Most customers 
know this as a delicious, light katsu dish 
with panko-breaded tempeh and a savory, 
traditional-fecling tonkatsu sauce on 
the side. If you ask Terai about the dish, 
however, he'll tell you that instead of 
dipping the tempeh in egg before breading 
it, as is traditional, he rubs each piece of 
tempeh with turmeric. He'll tell you that 
the fermentation process used to make 
tempeh from soybeans breaks down 
phytoestrogens (plant-based estrogens), 
which he says can wreak havoc on the body 
when consumed in excess. He'll tell you 
he uses a combination of no fewer than 28 
vegetables, fruits, and spices to make the 
tonkatsu sauce, and that it takes over a year 
to make to perfection. The magic of Peace 
Cafe is that for an affordable price, you can 
order this popular, labor-intensive dish on 
your lunch break, worry-free—and it'll be 


at your table in minutes. 


Peace Cafe 
2239S. King St. 
Honolulu, HI 96826 


urnalist and floral designer originally trom Rhode 


culture began by studying abroad 


lota, Japan while in high school For more of her work, visit her 
instagram @ephemeradesigns 


The originator of Oey, IED 
Oxtail Ramen ` WwsinaleS50) 
in Hawaii re A aeae 
Dine-tn only. Cannot be combined with any other offer, Tax and gratuity not induded, 
‘Must present coupon. Expires 5/7/18. 
Sun-Thur 10:30am-10:30pm * Fri/Sat 10:30am-Midnight 


Ramen Nakamura 


f 
t 

| Get1 FUNGA Avene 1113 Smith St. 5 Free Parking in rear 
i with the purchase ofa set meal Open Daily: 11AM-11:30PM 

| NGA Tel: (808) 922-7960 


Not valid with other promotion 8 discounts 


A wide variety of gluten, sugar & dairy free Items WR 
: ace 
Á BY Peace Cafe 


2239 S.KingSt. 
Honolulu, 196826 


FREE Candied Nuts 
($4.50 value) with any 
$25 + purchase 

Hanoi over rice Cheesecake Plate 


9am to 8pm (Mon -Sat), 9am to 3pm (Sun) 


Catering menu available > @peacecafehawaii 


A VARIETY OF 
TRADITIONAL BENTO & OsozAt 
E SEASONAL MENU. 
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YOKOCHO EATS 


There are a number of fantastic ramen 
restaurants in Honolulu, but only one that is 
Michelin-listed: Baikohken. Originally founded 
in Ashikawa, Hokkaido in 1969, Baikohken 
has blossomed to include nine restaurants in 
Japan; one each in Singapore, Taiwan, and 
Vietnam; and now its first U.S. location in 


In order for sushi chef Hirofumi Beniya 
to start a restaurant that bore his name, 
he first had to create a menu that fully 
represented both his expertise and unique 
i since 2016, Beniya, located in 
Waikiki Yokocho, has represented a blend of 
traditional and contemporary sushi excellence. 
When possible, Beniya sources from Hawaii, 
such as kampachi from the Big Island and 
amachi (“sweet shrimp”) from Kauai. On 
occasion he also brings in specialty fish, such 
as sayori (Japanese needlefish). Beginning 
in early April, Beiniya will be offering two 
creative seasonal dinner sets that will be 
available through late May. 

Inspired by the arrival of springtime, 
the “Sakura” set is named for Japan’s famous 
cherry blossoms, while “Uguisu” is named 
after the Japanese nightingale whose song is 
synonymous with the start of spring. 

The “Sakura” set ($49) features grilled 
saba (mackerel), a selection of tempura, 
five-piece nigiri sushi, miso soup, and 
a tasting plate that includes edamame, 
ankimo (monkfish liver) and a Japanese 
omelet emblazed with the Beniya name. The 
“Uguisu” set ($34) is largely complementary 
to the “Sakura” set. However, it replaces the 
sushi with a mini kaisen-chirashi, or a round 
“cake” of sushi rice topped with a variety of 
seafood and ikuna (salmon roc). 


(Clockwise from left) 


Three-piece sashimi plate, including 
salmon, ahi tuna, and kampachi, 
included in both spring dinner sets 
The “Sakura” set dinner menu 


Mini kaisen-chirashi, included in the 
Uguisu Set 


For reservations: (808) 777-6660 


Hokkaido favorite, butter and corn ramen, 


Gyoza ($6) 


Shio chashu-don ($7) 


Shoyu Ramen ($13.99) 


Honolulu. Located in the Waikiki Yokocho 
on Kalakaua Avenue, Baikohken stays true to 
its Hokkaido roots and offers up a full-bodied 
and rich bow! of ramen with curly noodles. 
Due to Hokkaido’s chill, the region typically 
dresses its ramen with a generous dose of oil to 
keep warm. Extra chilled? Try the traditional 
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which is dressed with an extra pat of butter. 
Baikohken’s birthplace, Ashikawa, is 
famous for its shoyu ramen, and the restaurant 
is no different, Their signature stock uses a 
blend of two broths: one infused with pork 
and chicken bones, and the other derived from 
dried fish and seaweed. They soak the bamboo 
shoots and their chashu pork in a homemade 
soy sauce marinade for extra umami flavor. 
Extra toppings include wakame, bean sprouts, 
soft-boiled egg, and more. While the shoyu 
ramen is a regional specialty, they also offer 
shio- (salt) and miso-based ramen bowls. 
Baikohken also offers a selection of 
side plates to share, including chashu- 
don, with cuts of pork belly atop rice, and 
ever-popular gyoza. Also worth a try is the 
distinctive hi 
dry ramen, which features chilled dressed 
ramen noodles and cucumber, and topped 
with traditional omelet shreds, raw jellyfish, 
and ginger gamish ($13.99). 


For reservations: (808) 777-3549 


Both Baikohken & Beniya con be found at: 
Waikiki Yokocho Gourmet 
Waikiki Shopping Plaza Lower Level 
2250 Kalakaua Avenue 
Honolulu, HI 96815 
ww: 


“Prices and availability subject to change. 


Nearly four years ago, one of the 
most prominent shachii (Japanese distilled 
liquor) companies in Japan launched a new 
product aimed exclusively at the Hawaii 
market. iichiko BLa debuted only in bars 
and restaurants in Hawaii in May 2014. 

It is made from 100% carefully selected 
barley, and is produced using a single 
distillation process that uses low pressure 
and atmospheric distillation to create a 
distinct flavor. The shõchü, which has an 
alcohol content of 30%, is distilled and 
bottled ata factory in Oita Prefecture on 
the island of Kyushu. In a recent interview 
with Wasabi while in Hawai, iichiko USA 


CEO Tomohisa Kadoyanagi said the product 
showed promise in a competition last year in 
New York. “We participated in the Ultimate 
Spirits Challenge and received great reviews,” 
said Kadoyanagi, through an interpreter. 
iichiko BLa, which got rated a 96 out of 

100 at the competition, came out on top in 
the shdchii category and third overall in the 
spirits category. 

In November 2016, iichiko BLG made 
its debut in the retail market in Hawaii. 
Kadoyanagi says the distinct blue design 
of the bottle mirrors that of the crystal- 
clear waters around Hawaii. He says about 
3,000 bottles are sold annually in Hawaii. 


We deliver the taste of Hakata, Fukuoka 


ig 
Tan Tan Ramen Ni 


Gomaichi recipe 
$11 


903 Keeaumoku St 
Honolulu, HI 96814 


946-1888 


Wod- Mon 
11:00 am - 2:15 pm 


00 pm - 9:30 pm 
Tue- closed 


Pork Loin 
Tonkatsu Set 
$18 


“Cream Mentaika 
* Udon Pasta 


KE ALOHA CAFE 


376-8105 
808 Sheridan St #110 
Mon-Sat: 9am -11pm 
Sun & Holiday: closed 


© 


mm 
B L u Riding the Wave of Popularity in Hawaii 


By Sean Ibara 


“We made this very special shōchü to be 
successful in the U.S. market.” Since this 
particular type of shõchü can only be found 
in Hawaii, stories have surfaced of Japanese 
tourists coming to Hawaii and leaving 

with several bottles of iichiko BL in their 
suitcases. Kadoyanagi says his long-term goal 
is to bring to Hawaii more shōchü products 
made with kaji (a type of mold that aids the 
fermentation process) “As we know, Hawaii 
is a popular destination for Japanese tourists, 
and if ichiko BLa has a good reputation 
among those people, the reputation comes 
back to Japan.” 

Since iichiko BLa entered the Hawaii 
market in May 2014, mixologists have 
discovered that the premium shõchü offers 
a rich and delicate flavor that can be used to 
concoct a slew of unforgettable cocktails. 
“My dream is to see iichiko BLG in many bars 
in Waikiki in the next year, three years, five 
years, and 10 years, and see people enjoying 
drinking iichiko BLd,” said Kadoyanagi. 


Available at Don Quijote: Kaheka, Pearl City, Waipahu 
+Marukai Wholesale Mart: Dillingham 


*Nijiya Market: Ala Moana 
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HALL OF FAME 


KING OF THE CAR WASH 


By Sean Ibara 


On most days you can find Yukio 
Yoshikawa sitting quietly, watching as 
more than a dozen workers wipe newly 
washed vehicles at McKinley Car Wash 
on Kapiolani Boulevard. Yoshikawa isn’t 
waiting for his car to be cleaned. Instead, 
the 92-year-old co-founder of the business 
is keeping an eye on his employees while 
making sure each vehicle is properly 
cleaned. 


Yoshikawa got into the 
business in 1946 after he and his 
older brother ‘Tsuneo opened 
up McKinley Motors Service, 
an auto repair shop and service 
station on Kapiolani Boulevard 
next to the current car wash. 
However, Yoshikawa, a Nisei 
(his father was born in Fukuoka 
and his mother was born in 
Hawaii), was a budding farmer 
at the time. “My first crop was a 
complete failure. I couldn’t get 
any tomatoes. So I went to the 
University of Hawaii Agricultural 
Experiment Station and I asked 
them, ‘What is the best way to 
grow tomatoes?’ My second crop, 
I had a bumper crop of tomatoes. That's 
how I learned to grow tomatoes, and so, 
because I was successful, when my brother 
wanted to buy the gas station I had the 
money,” said Yoshikawa, who eventually 
gave up farming and joined Tsuneo on the 
business venture. 

Ironically, the turning point for 
the business likely came in 1962, when 
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(Top to bottom) 


The Yoshikawas on the opening day 
of Mckinley Car Wash, 1964 


Yukio Yoshikawa with sons 
Max (left) & Craig (right) 


the landlord evicted them. Seeing it 
as a possible opportunity to diversify 

the business, the Yoshikawa brothers 
purchased the land next door to the service 
station and opened up a conveyor-style car 
wash in June 1964. “I had to learn—we 
didn’t know the car wash business, but 

the people that we bought the car wash 
equipment from told us how to do it.” 
While business was good for the Yoshikawa 
brothers, the competition was fierce. 
“They [a rival car wash owner] said, “We're 
going to give $1 car washes and put you 
out of business,’ but it’s free country. 
They can do whatever they want, I can do 
whatever I want.” 

When asked what made Yoshikawa’s 
car wash business better and more 
successful than the others, he quickly 
responded, “From the beginning we gave 


good service. In other words, when a 
customer brings in their car, and when 


they drive out, the car is clean. Then 
customers are happy; they're satisfied with 


(Top to bottom) 


Car wash installer shows off the brand- 
new machine 


The first cars go through the car wash in 
June 1964 


1960s-era photos courtesy of McKinley Car Wash. 


(Clockwise from left) 
Yukio Yoshikawa 


the work we did.” That business motto has 
translated into success for the company 
for over half a century. On any given day, 
especially sunny ones, you'll likely find 
a backlog of vehicles along Kapiolani 
Boulevard. 

The Yoshikawa business has always 


been a family-owned one. Sons Craig 
and Max, grandson Kurt, and son-in-law 
Eric are all tasked with ensuring that the 
standard of providing good service that 
was started more 
than 50 years ago 
carries on. While 
the 92-year-old 
Yoshikawa hasn’t 
been able to 
physically work on vehicles for the last 
several years, he remains a visible part 

of the business, which employs about 

60 people. “I cannot do the actual work 
because of age, but I sit on the bench, I 
watch the boys—the boys see me, they 
don’t fool around.” Ata time when many 
90-year-olds are long into their golden 
years, Yoshikawa’s daily routine mirrors 
one of a top triathlete. At 4:00 a.m. he’s 
already awake and doing his daily exercise, 
which consists of 500 repetitions of arm 
rope pull-downs. Usually by 8:00 a.m. 
he's at work, six days a week. “Eating is 
the most important thing. Eating and 
exercise. I don’t eat much meat because 


19 


“| watch the boys—the 
boys see me, they don't 
fool around.” 


Car wash employees are kept busy on a weekday morning 
Drivers line up to get their vehicles washed 


they say meat is bad. You have to eat meat 
sometimes, so I eat chicken, but I don’t 

cat steak. Very, very seldom. If I go toa 
restaurant I never order steak. I usually 
order fish,” says Yoshikawa. 

On a good day, about 700 vehicles go 
through the car wash, but it’s nowhere 
near the amount that was washed back in 
the 1970s. Back then, about 1,600 vehicles 
were washed in one day. “When we first 
started the car wash, cars were easy to wash; 
they were smaller. 
Today, every 
car comes with 
spoke wheels. The 
brushes cannot 
clean spoke wheels 
good so it requires lots of hand work to get 
the wheels clean,” said Yoshikawa. Despite 
those challenges, he says the work itself is 
pretty simple, but emphasizes that it needs 
to be done well. When asked if Yoshikawa 
had any thoughts on retiring anytime soon, 
he replied without hesitation, “I don’t 
think about those things. I just work. Pm 
there so that service is good. I don’t want 
service to go down—then the business will 
go down.” = 


McKinley Car Wash is located at 1139 
Kapiolani Boulevard and is open every day. 
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Easy Homestyle Recipes 
with a Japanese Twist 


By Jennifer Yamada 


In Hawaii, chicken tofu is a staple dish and | 
have fond memories of eating this on rainy 
nights as a kid. It was filling, and always made 
me feel warm and fuzzy. This recipe is a blank 
canvas: You can substitute beef or pork 

for the chicken, as some people like to do. 
There's also a variation of this recipe called 
chicken long rice, which is this recipe but 
with long rice added to it. This dish is healthy 
and can be dressed up with carrots and 
other vegetables. And the best part is that it 
comes together in less than 15 minutes. 


Chicken Tofu 


Ingredients 

Tib. boneless skinless chicken breasts, 
thinly sliced 

tbsp Canola oil 

1/2 cup low-sodium soy sauce 

1/4 cup water 

1/4 cup sugar 

JI medium onion, sliced 

1small piece ginger root, crushed 
block firm tofu, cubed 

3 green onions, cut in 2-inch lengths 


Directions 

1.Heat oil in skillet on medium heat and fully 
cook the chicken. 

2.Add soy sauce, water, sugar, onion, and ginger 
root. 

3.Bring to a boil and simmer for 5 minutes. 

4.Gently stir in tofu and let simmer another 4 
minutes. 

5.Add green onions before serving. 
Makes 6 servings. 


From safe and secure water to delicious water. 
KANGENSUI is to enhance your healthy life. 


uloe 


Daaa 


Change Your Water! Change Your Body! 
Hano Naka Inc. 10th Anniversary SALE | 


Enjoy the Marukai 
Shopping Experience! 


SPECIAL MEMBERSHIP BENEFITS: 
* Receive Monthly Irasshai in the Mail 
* Scratch 8 Save Bonus Savings 
* Additional Membership Card for Family Member 


ER EX $ Approx 
thh 
payment * Fes a day 
Price: $ 1750 > $1500 stax cartridge $130 stectve tor 1 year 
7 Characteristics of Antioxidant Water 
EERE ; Certified by the Japanese Ministry of Health Labor and Welfare 
2 Ant- Oxidation Effec 5 Negative ORP oon eteten rostat 
i 3 Great Hydration 6 Alkaline Water 
IRANEN 4 ich Hydrogen 7 Without Unheathy Substances 


* Special Japan Fairs 
* Marukai Exclusive Offers 
* Marukai Gift to Japan Orders Voted Hawaii's #1 
+ Free Birthday Gift Ethnic Market 
* Discounted Consolidated Theatres Movie Tickets jor the third year 
* Exclusive Deals from Partner Businesses ina row! 


Hano Naka Inc. 2 808-596-2555 
1245 Young St.#102, Honolulu / Parking Aval. 
hitp//antioxidanty 


@ 


em, Demonstration Available by Appointment at showroom 


Mon-Sat 10am—4pm 


MARUKAI WHOLESALE MART 
2310 Kamehameha Hwy. 


845-5051 OPEN DAILY: 8am-8pm 


M 


NEWS FROM JAPAN —_________@ 


Relieve your stress & pain with our 


popular combination massage 


4 SOCIETY $ CULTURE 
q wee g High quality 
Cat Costume Maker Creates Japanese service 
| & plenty of aloha 


Cat Ear Hoods For Cats 


60 min Massage 


A company in Japan has created what may be one of the most redundant ways to $120 / couple 
make your cat cuter: cat ear hoods for cats. — 

Created by Necos, a company specializing in costume apparel for cats, this line of ail 
feline headwear is guaranteed to make your beloved kitty the cutest and angriest cat on ` Sunshine Massage 
the block for approximately two seconds—as that is the amount of time it will take your Jumia 1660 lana Ave 058 
cat to wrestle one of these things off of its head. WON een 


This line of six fluffy kitty hoods will be released in late April for 500 yen (~$5) each. 


FOOD & TRAVEL 
Town Hopes To Attract Tourists Via 
New 40-Foot Tall Buddha Statue 


Located a 90-minute car ride to the west of central Tokyo is 
Hinode, a rural town of 17,000—which, unless you’re an avid 
hiker or love fall foliage, you've probably never heard of. However, 
Hokoji, a Buddhist temple in this small town, is hoping to change 
that via their new gigantic Daibutsu (large Buddha statue). 

This massive new statue is called the Rokuya Daibutsu in 
honor of the Japanese name of the deer park where it is said 
the Buddha first achieved 
enlightenment. The Rokuya 
Daibutsu sits atop a 9.8-foot- 
tall lotus pedestal. The statue 
itself comes in at 39.4 feet 
tall, which is roughly three 
feet taller than the famous 
Kamakura Daibutsu in 
Kanagawa Prefecture. 

‘The statue is made of copper alloy and cost over 400 million 
yen (~$3,745,000) to make. Planning for the statue began five 
years ago. The idea was proposed by the father of the current head 
of Hok6ji Temple as a way to spread awareness of Buddhism and 
attract new worshipers. 

The Rokuya Daibutsu is scheduled to open to the public on 
April 11. sy of Sniund Corp. (MAZE RED 


ROBYN BUNTIN OF 


HONOLULU GALLERY 


848 S.Beretania St 523.5913 robynbuntin.com 


BUYING & SELLING: Artwork by Tadashi Sato, 
Satoru Abe, Yvonne Cheng, Isami Doi, John Young, 
Charles Bartlett, Jean Charlot & Niihau Shell Jewelry 


> 


5™ GENERATION JAPANESE IN HAWAII » HAREPCESE 


MAE #3355, 


Society & Culture 


Kabuki Stagehand Taxi Service 
Promises Passengers Super Silent Rides 


Getting stuck in a taxi with an overly chatty driver when all 
you want to do is relax for a few minutes can be a pretty painful 
experience. However, the Yokohama-based taxi company Sanwa 
Kotsu has come up with a new and very unique way to put an end 
to this pesky problem. 

Called Kuroko Taxi, this new service lets passengers get 
chauffeured in utter silence by someone dressed exactly like the 
iconic Japanese theater stagehands from which the service takes 
its name. Covered in black from head to toe, including a black 
hood and black cloth covering their faces, kuroko can be seen in 
Kabuki doing things like moving scenery and props. Their almost 
ninja-like appearance is meant to imply to the audience that they 
should be ignored and are not actual characters in the story being 
presented. 

Much like their theatrical counterparts, the Kuroko drivers 
do not say a single word as they carry out their duties. When 
they arrive they get out of the car, and let customers into the 
vehicle, all without making a peep. Once inside the cab, they 
usea combination of prepared written messages and gestures 
to determine where the passenger would like to go. And upon 
arriving at the destination, the taxi automatically announces the 
fare. 

Of course, for safety reasons, the Kuroko drivers take off their 
face covers while driving. And in the event of an emergency they 
do break character and speak normally. Currently, the Kuroko Taxi 
service is only offered via reservation. As for price, passengers are 
charged a 310-yen fee (~$3) in addition to the normal taxi fare. 


For full versions of these article and more, visit SAPAND com 
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INTERVIEW 


Sanrio, anime, graffiti, comics, hip 
hop, Japanese culture, and daily life in 
Hawaii: these are some of the things 
that Derick “7Sketches" Fabian draws 


inspiration from when creating the 
attention- grabbing works of pop art 
that he has become known for. Born on 
the island of Kauai in 1977, Fabian burst 
onto the local art scene in 2015 and 
immediately began wowing people with 
his unique creations. However, as he told 
us during a recent interview, his success 
as an artist is an unexpected twist in 

his life that came very close to never 
happening. 


A Reluctant Start 
Fabian, who by day works as a 
graphic designer at the University of 
Hawaii at Manoa, began his side career 
as an artist after several months of 
encouragement from his friend Aly 


Ishikun+Sasaki. As one of the founders of 
the monthly art event Art + Flea, IshikunF 
Sasaki was used to finding new talent 
and could see the value in Fabian’s 

art. So, every time they met, she would 
urge him to sell his art. Fabian, however, 
would always decline, telling her that he 
was “too shy” to do so. 

In February of 2015, though, Fabian's 
reluctance began to waver after he 
attended a yearly art event called Pow! 
Wow! Hawaii. The amazing murals and 
artwork he saw there left Fabian with a 
sense that he too had to do something 
with his art. And one month later, it all 
came together when Art + Flea held an 
event that happened to center around 
something that is near and dear to 
Fabian's heart: ‘80s videogames. “That's 
my era!” explained Fabian. ‘I love that 
era of video games, so that made me 
want to do it” At the event he showed 
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By Antonio Vega 


up with pieces inspired by this classic 
period in video game history, and to the 
surprise of no one but himself, the work 
of his artist alter-ego “7Sketches” ended 
up being quite a hit. “I was well-received 
by my customers, so since then I've 
been doing it every single month. And 
then it expanded to bigger events and 
having my work in retail stores,” said 
Fabian, 


Enter the Fu-Schnicken 

After the eye-opening experience 
that was that first art event, Fabian 
never looked back. Thanks to his tireless 
work ethic and a mind that churns out 
more ideas than he can even keep 
up with, his art began to be noticed 
by more and more people, including 
one of Fabian's favorite rappers: Chip 
Fu from the ‘90s hip hop group Fu- 
Schnickens. It was through social media 
that the rapper came across a piece 
that Fabian had done depicting Chip 
Fu alongside Method Man, a member of 
the legendary rap group Wu-Tang Clan. 
Chip Fu ended up buying that piece 
and even raving about it on Facebook. 
“He [Chip Fu] actually saw the piece on 
social media and reached out to me. He 
wrote to me! | was like, ‘Oh my gosh! This 
is so crazy’ | screenshotted it | copy- 
and-pasted his message and sent it to 
my friends—it was something | would 
never have expected. | was so stoked,” 
said Fabian with a huge smile on his 
face and a clear sense of lingering 
disbelief. 


Goe 


etch olo 
In June of last year, about a year 

after participating in his first group art 

show and his online encounter with Chip 

Fu, Fabian had his first solo art show at 

lightsleepers, a record, apparel and 

skate shop in McCully. “I didn't want it 

to be a flop so | worked so hard. | really 

pushed myself. Whereas normally for 

an event | might do one or two designs, 

I did about 12. Every day just late hours 


at the coffee shop, like a zombie, staying 
up drawing,” said Fabian about the work 
he put into preparing for his first solo 
show. 

Fabian also worked hard to promote 
the event—but even despite all his 
efforts, as he headed to the venue on 
the evening of the event, he couldn't 
help but wonder if people would really 
bother to come see his work. However, 
when six o'clock came around and it 
was time for the show to start, Fabian 
discovered that not only had people 
shown up, they had shown up in droves, 
and that's the way it stayed until the 
event ended at nine o'clock. "It really 
was not what | expected. It was so good. 
I really felt so blessed. | really felt the 
love and support of the 
community” 


Fabian's solo art 
show seems only to 
have added to the 
momentum that he had 
already been building 
before the event. In fact, 
now he’s as busy as he's 
ever been. “I'm running 
on fumes,’ Fabian 
remarked after rattling 
off the long list of events 
and projects that he 
had lined up for the next 
few months. However, 
even though he's a bit 
tired and perhaps a 
little sleep-deprived, 
Fabian seems more 
determined than ever to 
keep moving forward. 

When asked what keeps him so 
motivated, Fabian replied, “I's the 
whole idea of imagining something 
and actually seeing it manifest into 
something that is outside of my mind. 
Coming from a place of abstract 
thought to something that you can 
actually see, and then seeing it in 
physical form, like on a sticker or on a 
shirt—that alone makes me smile every 
time | get back from the printer” 

The past few years of putting his art 
out into the world and seeing how well 
it has been received by the public has 
taught Fabian a great deal For example, 
he now realizes that often the only thing 
holding you back is yourself. Fabian 
explained that in his case, it was his fear 
of rejection that always kept him from 
stepping out of his comfort zone and 
trying to sell his art. However, when, as 
he put it, he stopped “making excuses” 
and just gave it a shot, he discovered 
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a completely new and very exciting 
direction for his life. 

“After doing this side business, now 
Im like, This is what | want to do’ | want 
to do what Sanrio and tokidoki are 
doing, and be character-driven and be 
able to put the characters on anything, 
be it shirts, backpacks or whatever,” 
Fabian said about possible future plans. 

No matter how busy or successful 
Fabian gets, though, it seems safe to 
say that within him will always be that 
kid from Kauai who grew up drawing, 
watching cartoons, loving anime, and 
watching MTV after school 


If you'd like to see more of 7Sketches’ 
artwork, check him out on Instagram 
and Facebook @7Sketches. And if you'd 
like to get some of his stickers and prints, 
a great place to go to is the collectibles 
shop From the Heart, located at 1199 
Dillingham Blvd. #C104 


23 
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7Sketches POW! WOW! Hawaii 2018 mural (324 
Coral St) Photo: Jasper Wong 


Wu-Tang vs Fu-Schnickens - for Lightsleepers 
Wu-Tang art show 


A Bruce Lee & Jake Shimabukuro mashup 


Cup Kitty- a parody of Cup Noodles with a 
lucky cat 
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HOT TOPICS 


Dressing, for Success 


by Antonio Vega 


Take a stroll down the Tokyo district of 
Akihabara’s main thoroughfare and it won't 


These young ladies, with their frilly black 
dresses and white aprons, are employees 
of what are known as “maid cafés.” These 
establishments, along with th 
equivalent called “butler cafés, 
Jayson Chun of the University of Hawaii at 


ir male 


‘ou long to spot girls dressed like maids. 


” are what Dr. 


West Oahu looked to for inspiration when, 
a little over ten years ago, he came up with 
an interesting way to provide students with 
valuable real-world working experience 

Asa professor specializing in Asian 
history and pop culture, Chun saw on a 
daily basis the passion many young people 
have for Japanese animation (anime), manga, 
and video games. So in 2008 he decided to 


Reina Setoguchi (far left), Dr. Jayson 
Chun (far right), and the hard-working 
crew of Cosplay Cafe Hawaii 


harness that interest in a productive way 
by gathering a group of volunteers from 
both UH Manoa and UH West Oahu and 
organizing a pop-up “maid café” event at 
that year’s Kawaii Kon anime convention. 
Just like their Japanese counterparts, the 
volunteers put on maid and butler outfits, 
served patrons food and drinks, danced, 
and played tabletop games with customers. 
An all-around success, this first event 
became the beginning of what is now 
known as Cosplay Cafe Hawaii. 

Made up of about 20 volunteers, 
Cosplay Cafe Hawaii regularly sets up 


shop for a day or two at a time at special 
events, such as the aforementioned 


å 
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ADDRESS: 1585 Kapiolani Blvd 1F 


OPEN: 8:00-21:00 
TEL: (808) 949-3430 
http://www.alohabreadbutter.com/ 
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http://pac-store. jp/ 


Kawaii Kon, Anime Ohana Festival, 
and Honolulu Festival. Ever since they 
adopted their current name in 2010, the 
volunteers of this nonprofit group stopped 
dressing up like high-class waitstaff, 
instead choosing to wear outfits modeled 
after their favorite characters from anime, 
movies, and games. 

Although on the surface it may all 
seem like fun and games, the members of 
Cosplay Cafe Hawaii take what they do 
very seriously, explains Reina Setoguchi, 
the UH Manoa student who has been 
managing the cafe ever since Chun handed 
it over to UH’s Anime Manga Society in 
2013. For example, Setoguchi notes that 
before someone is able to work in the café, 
he or she has to undergo training that 


Ryan Silva (left) as Shigure (Fire 
Emblem Fates) & Kaylea Miyake 
as Alibi (Original Character) 


Lyndsey Garcia as Sailor 
Mercury (Sailor Moon) 


Tyler Terada os 


Asriel (Undertale) 


covers everything from food handling 
procedures to instruction on how to 
interact with customers. This training is 
particularly important because they don't 
just get volunteers from UH, they also get 
high school students, many of whom have 
no prior work experience. 

Once trained, the crew members 
attend regular meetings and take an active 
role in planning every aspect of the café, 
including the most important part of any 
café: building the menu and setting prices. 
“We actually look through all the prices 
[at stores] and then we set a price for the 
meals,” Setoguchi says. “We don’t want to 
make it too expensive but we don’t want to 


make it too cheap, either, because whatever 
money we make goes back into the café.” 


Admittedly, cosplay is not be for 
everyone. But Cosplay Cafe Hawaii is. It 
doesn’t matter whether you're a fan of 
anime or not. You can still stop by, have 
a drink, and play a game or two with 
the servers—all with the understanding 
that you are contributing to that original 
idea Dr. Jayson Chun had so long ago of 
creating a place where young people can 
gain life skills and grow as individuals, 
while at the same time engaging in 
something they love, 


Keep an eye out for Cosplay Cafe Hawaii on 

June 8 at the Pan-Pacific Festival’s Ho'olaule'a 

block party on June 8 in Waikiki, and for more 
info check them out on Facebook @coscafeHI 


This past March 2-4 the Hawaii Convention Center was host to 
Hawaii’s largest anime convention: Kawaii Kon. Over 12,000 people 
attended this annual event. And of course, among those thousands 
there were plenty of cosplayers dressed up like their favorite fictional 
characters. Here's a small selection of the many amazing costumes 
seen at Kawaii Kon 2018. Enjoy! 


Kelsy Tabios as 
Cloud Strife (Final 
Fantasy vil) 


Wars) 


Clarisa Gomez as P - il e? 
Lindsay Quiocho Kaila Wang as Eris 

Ruby Rose (RWBY) kunasa ki Morn (Destiny) 
(Mortal Kombat) 
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Leah Kutsy (left) as Yuuki 
Asuna (Sword Art Online) & 
Madison Trazo as Rey (Star 


Annalyn Losbog as 
Himiko Toga (My Hero 
Academia) & Jamielynn 
Saul as Kaga (Azur Lane) 
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TRAVEL 


Five of the Best Bars and Nightclubs in 
Western Japan’s Largest City 


Chris Batoon 


The city of Osak: 
15-minute bullet-tr: 


located just 


n ride from Japan’s 
old capital city of Kyoto in western Japan 
(Kansai), is a modern metropolis with a 

whole lot to offer even the most seasoned 


of travelers. From delicious “soul food” 


treats like okonomiyaki and takoyaki, to 
excellent shopping districts and iconic 
sightseeing destinations like Osaka Castle 
and the Kaiyukan aquarium, a trip to 
Osaka will guarantee that your days will be 
full of things to sce, do, and eat. However, 
the fun doesn’t have to stop when the sun 
goes down. Osaka is a city with a vibrant 
and thriving nightlife, and one of the 

main hubs of this after-dark action is the 
Minami area. 

Located in the center of the southern 
part of Osaka, around Namba Station, 
the Minami area is one of the best places 
to go to when you're in the Kansai area 
and looking for a good bar or club or a 
cool place to just hang out. Unfortunately 
there are so many excellent bars and 
nightclubs in this lively area of Osaka that 
trying to figure out where to spend your 
night can be a bit overwhelming, so this 
is why Pve tried to make your life a little 
easier by picking out five of my favorites, 
which I think are definitely worth checking 


out the next time you stop by the great city 
of Osaka. 


5. Kujira (Wë) 
When visiting Japan, it’s only natural 
to want to experience “authentic” Japan. 


A great way to do this is by stopping by 
Kujira, a tachinomiya located in the Ura- 
Namba part of Minami. Tachinomiya 
(literally “a shop where you drink while 
standing”) are essentially standing bars/ 
izakaya that serve up inexpensive drinks, 
delicious home-style cooking, and about 

as “real” a Japanese experience you can get 
short of partying with geisha in a Kyoto tea 
house. 

Since the idea is to trade comfort for 
lower prices, space is limited and you don’t 
get to sit down, but this is all part of the 
experience. Plus, this approach has other 
benefits aside from just low prices. Because 
of your close proximity to your neighbors, 
you can easily strike up a conversation with 
a chatty Japanese “salaryman” (or perhaps 
a cute female office worker?) knocking 
back drinks after a long day at work. 
Tachinomiya are a great place to make 
friends, practice your Japanese, and get a 
feel for the local Osakan culture. 

At Kujira, I recommend you try the 
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doteyaki, a popular dish local to Osak: 
which is often served at Osaka tachinomiya 
and consists of beef tendons stewed in 
miso, mirin and sugar. With a flavor not 
unlike that of the Osaka personality: 
deep, rich, and sweet—doteyaki is a must- 
try- 


4. The Drunken Clam 
As you make 
the big Don Quijote i in the Dotombori 
area and on to the Shinsaibashi shopping 
district, you'll be able to stop by The 
Drunken Clam, a cozy English karaoke 
bar that welcomes visitors from all over 


our way north from 


the world and shares its name with the 
drinking establishment frequented by the 
characters of the popular animated TV 
show Family Guy. 

Karaoke here is absolutely free with 
the purchase of a drink or two, or three. 
Drinks range from craft beers to cocktails 
and a whole lot more. I recommend their 
sangria, which is quite tasty. The Drunken 
Clam provides an open space for people 
of all skill levels to belt out their favorite 
tunes. Group singing is highly encouraged, 
though, so it can get a bit lively, with 
patrons jumping and screaming like rock 
stars while singing songs from the Red Hot 
Chili Peppers. 

The bar’s owner, Casscem, also 
joins in on the fun. He is always happy 
when visitors tell him that The Drunken 
Clam was an amazing part of their Osaka 
experience. He also doesn’t mind when 
you tell him he’s handsome. 


3. GHOST ultra lounge 

Ghost is a mixed-genre club that rates 
high in my book in terms of its atmosphere 
and crowd. At Ghost, you might just 
experience the kinds of crazy nights you'll 
want to tell your friends back home about. 
Ghost is a good introduction to the world 
of Osaka nightlife. 

Personally, I find that Ghost never 
disappoints. Often playing hip-hop, EDM, 
popular songs, and oldies, Ghost attracts 


energetic and fun-loving crowds of all ages 
and ethnicities who like to party hard. OF 
course, like any other nightclub, you'll have 
to be at least 20 years old (legal drinking 
age) to get in. 

Prices start at 700 yen (includes free 
drink ticket). However, keep in mind that 
later in the night the price goes up to 1,000 
yen for ladies and 2,000 yen for guys. Many 
of the clubs in Osaka are densely packed 
within the Minami area, which makes this 
place a great location if you are club or bar 
hopping early in the night. Coming to this 
club in the later hours is worth the price, 
for the experience and the smiles. 


2. Rooftop Bar OO & ALZAR 

If you're searching for a more 
underground vibe, I suggest Rooftop OO 
and Alzar. Under the same management 
and in the same building, they form the 
perfect two-in-one. For most events, 
they open both venues at the same time, 
which allows guests to enjoy two different 
atmospheres. 


Decked out with a swimming pool, 
comfortable terrace chairs, sweet lighting, 
and displays, Rooftop OO usually has a 
summer, tropical, and chilled-out feel. 
House, deep house, electro, and the like 
are often played here. Alzar, on the other 
hand, plays more dark, heavy, and hard 
music such as techno, house, drum & bass, 
and more. 

Rooftop Bar OO and Alzar tend to be 
frequented by mature crowds who are part 
of close-knit communities of friends. This 
means that people who come here are well 
connected and often know each other. So 
for those wanting to become a part of the 
Osaka nightlife scene, this is a good group 
to get to know. 


T. Misono Building 

Built in the mid-1950s, the Misono 
Building stands as a nostalgic remnant of 
the period of explosive economic growth 
that Japan experienced after World War 
IL. Once a symbol of luxury and opulence, 
today it has managed to become a place 
you can visit to delve into the many 
fascinating subcultures of Japan. 

Filled with everything from the cool 


to the kinky, the Misono Building is easily 
one of the most interesting and unique 
places where you can spend your night. 
Feel like going to a maid-themed bar? Or 
what about a “Hawaiian” bar? How about 
a retro gaming bar where you can enjoy 
playing classic video games while having 
a few drinks? Or perhaps you prefer a bar 
where you can eat exotic meats such as 
alligator and deer? If so, then you're in 
luck because you'll find all of these places 
inside the Misono Building, plus a whole 
lot more. 

Personally, I enjoy just coming here 


About the author 
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Ghost ultra lounge on a Saturday night 


Lovely ladies welcoming you in to Ghost ultra 
lounge 


Rooftop OO: the perfect mix of chill and crazy 


Misono Building exterior 


and trying out new places, but if you're 
looking for a good place to start, try Live 
& Cafe Bar Placebo. It’s the first bar on 
your right as you enter the building. Here 
they have live performances ranging from 
Tt has a dim and relaxed 


acoustic to ja: 
atmosphere, which makes it a good place 
to enjoy some whiskey on the rocks, 
various types of amazing Italian cuisines, 
and excellent music. 


With dreams of going to Japan from a young age, Oahu-born 
Chris Batoon moved to the Kansai region in 2014. Since then, 
he has been going deep into the world of Osaka nightlife 

and exploring its unique culture. Check out more of his work 
at wwwalinightowt.com 
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MY TRIP 


My Nagasaki Ezperience 


By Erika Bareng 


Asa current assistant language teacher 
in the JET Program, I am fortunate to 
have the opportunity to travel often to 
places within and outside of Japan. I 
currently live in Kumamoto, which is on 
the southern island of Kyushu. This past 
winter, I was able to take the ferry from my 
quaint port town of Nagasu to the major 
city of Nagasaki. It is a 30-minute boat 
ride from where I live, and I was able to 
even board my car onto the ship at a very 
cheap price (about ¥3,000 with two other 
people!—this is about $28.00). I took this 
chilly ride across the Ariake Sea to hike the 
beautiful mountain I see every day on the 
horizon from the junior high school where 
I teach. This mountain is called Mount 
Unzen. In the winter, Mount Unzen 
develops a type of snow that attaches itself 
to the trees of the mountain. This is not 
just any type of snow—it is a special snow 
that develops on this mountain because 

of the direction the wind is blowing. The 
trees looked like magical coconut shavings 
surrounding you as you hiked. The hike 
was about six hours, and it involved taking 
a cable car over places we couldn’t hike up. 


Six hours may have sounded like a long 
time, but the time involved socializing with 
friends, taking pictures, and taking in the 
beauty of the special snow that surrounded 
us. This was by far one of my most 
precious experiences in Japanese nature! 
After this hike, we went to a hotel that 
hada sulfur onsen (hot spring). Sulfur, 
a naturally occurring mineral near hot 
springs and volcanoes, is a yellowish stone- 
like mineral, which doesn’t have the most 
pleasant scent, butis great for your skin, 
hair, and nails. The hotels were puffing 
out steam from the springs. I was excited 
to enter the onsen! After the six-hour hike, 
dipping my cold body into the warm water 
was an extremely therapeutic experience. I 
was also able to indulge in a post-workout 
beverage of my choice in the very handy 
vending machines that hot springs always 
have. It was the perfect way to relax after a 


. About the Author 
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(Clockwise from far left) 


The special snow near the peak of Mt. Unzen 


Nagasaki Champon 


Mt Unzen as seen from Kumamoto 


Steam coming from the hot spring in the hotel we visited 


long hike while getting cleaned up. 
The last thing on our list was Nagasaki 

Champon! I truly enjoyed eating this warm 

and hearty noodle soup, a regional dish of 

Nagasaki that was inspired by the food of 

China. It was the perfect way to end the 

day of hiking and doing hot springs. 
Nagasaki is a great place to visit, and 

itis also very easy to navigate, as there are 

a lot of signs and directions in English. 

It also has so much to offer in terms of 

nature, history, culture, and delicious 

food. I highly recommend paying a visit to 

Nagasaki! 


We want to publish your experiences 
in Japan! Send your Japan-related 
stories to mail@readwasabi.com for 
a chance to get featured in a future 
installment of this section. 


~ Erika Bareng was born and raised in Hawaii. She is a 
} graduate of UH West Oahu and currently teaches English in 
Japan as part of the JET Program. 
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Locally Owned and Operated Since 1985! Mahalo Hawaiʻi! 


1150 S. King Street, Suite 102 Honolulu, Hawai’ 
593-0700 or Toll-Free 1-800-551-1226 
www.nonstop.travel 


Explore the World with Family & Friends! 1. Weare proud to partner with these great companies 
: to provide you with memorable experiences 
ALASKA - EUROPE - ASIA - AUSTRALIA + USA - CANADA 
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experienced Non-Stop Travel Tour Manager. - 
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Value-added group cruise, air & sightseeing arrangements Holland America Line ft ULAUTP 
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+ Onboard Hosted Cocktail Party g Q KSREAN AIR Maska. 
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*Value-packed group shore excursions (select departures) lee 


LON NOfAmaWaterways 


CHEAPEST TICKETS!! 


Round Trip Honolulu to Japan we: í 


Narita $609~ Haneda $642~ 
Nagoya $609~ Fukuoka $674~ 


(prices as of 3/19) 


Kansai $61 3~ Tax, fees, fuel surcharge included 
CALL 921-0519 


NOW JAPAN RAIL PASS 
GREAT DEAL! 


*Above rates are estimates for round trip tickets returning from Japan on 7/16 or before. Weekend flights will incur an additional charge. 
“Airfare, fuel charges, taxes and other charges may change without notice. Please contact for further information on limitations. “Tickets are limited 


CA Kintetsu International Hawaii 


2270 Kalakaua Ave Waikiki Business Plaza #1400, Honolulu, HI 9 www.kintetsu-hawaii.com 


e-mail: kihoutbound@kihhnl.com 
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TALES FROM JAPAN 


moving, turning and repositioning dozens 
of chicken skewers beneath a fan caked 
black with gunk and charcoal smoke. He 
reminded me of a pirate captain at the 
helm of his ship, and during my time in 
Fukuoka I often enjoyed eating while he 
sternly presided over the controlled chaos. 
His “first mate” was a skinny, harsh- 
looking man with a scraggly beard who 
always wore a blue bandana. He scurried 
behind the captain, keeping the rest of 
the crew in line during the dinner rush. 
He would take my order with a smile 
and then immediately snap around to 
his subordinate with a scowl to relay the 
information. I sat down one night to 
see him red-faced, absolutely berating a 
new employee to the point of tears. The 
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As the wooden door rattles open 
and you duck in from the cold, you are 
immediately hit with a ritualized chorus 
of welcomes. You can pull up a chair 
toa table, sit on tatami mats, or—my 
favorite—sit right at the counter directly 
across from the head chef. 

He was there every night without 
fail, and I would often sit there and watch 
him work. He was a large man with a 


Pirates of the Yakitori. srw 


pudgy young man stood there nodding 
his downturned head, and I watched them 
intently as I dunked a skewer of chicken 
gizzards into a pile of orange shichimi 
spice. 

I think that one of these biggest things 
I miss about Japan is the specific sensation 
of food paired with these vibrant images 
and people, Each izakaya in the city was 
consistent and predictable, but together 
created a vast and unique tapestry of 
flavors that hummed to life as soon as the 
sun set. I never saw that young man again, 
but I have no doubt that the yakitori 
captain and his first mate are still clipping 
along through the savory aromas and din 
of Fukuoka nights. 


huge mane of black hair pushed back with 
a bandana, and he stood in the center 
of the kitchen belting out orders to his 


About the Author 

Ryan Rosenberg was born and raised on the Big Island. After graduating 
from UH-Hilo he lived in Japan for three years as part of the JET Program. 
He currently teaches English at Hawaii Community College. 


employees. His post was the massive grill, 
of course, and his hands were constantly 4 


TRAVEL AGENCY SPOTLIGHT 


$ 
o? consumers in Hawaii, along with the fact 
that very few people are able to escape 
from their daily obligations for more than 
justa few days ata time, that in recent 
years has led Panda Travel to concentrate 


more on what Ikeda likes to call short “hit- 
and-run” tours. “Before, tours were always 
10, 12, 14, 15 days, but that means you're 
living out of your suitcase for two weeks. 
We saw that and thought, ‘Why don’t we 
do a five-night, six-night thing?” 


Panda Travel 


For Ken Ikeda, the director of 
operations at Panda Travel, the role of a 
travel agency is quite simple. “It’s about 
finding what’s going to make people 
happy,” he says. That of course, is no easy 
task, especially given how much the travel 
industry has changed since Panda Travel 
first opened its doors in 1978. 

“In the past, Japanese always went 
to Japanese travel agencies and Chinese 
always went to Chinese travel agencies, but 
now you don’t see that. Now everybody 
goes by price. ‘Where’s the best deal? What 
am I going to get for my dollar?” Ikeda, 
a more than 40-year veteran of the travel 
industry, explains. 

Te’ this shift in the mentality of 


Ken Ikeda, 
director of 
‘operations at 
Panda Travel 


Aside from being a more affordable 
and practical alternative to longer tours 
(which Panda Travel also offers), Ikeda 
points out that there are situations where 
short tours can actually be more enjoyable. 
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Take the company’s tour to the wonderful 
but downright frigid Hokkaido Snow 
Festival. “Our five-day Snow Festival trip is 
popular because Hawaiʻi people sometimes 
cannot stand the cold for long,” Ikeda syas. 
“Ie’s cold! You're talking in the 30s. It’s fun 
to see snow, but if you're not used to it, by 
the third day, you don’t want to see snow!” 
However, for those who don’t mind the 
snow, Panda Travel also offers a longer 
seven-day Hokkaido tour that includes 
visits to onsen (hot springs). 

Ultimately, though, whether it’s 
helping people find the right tour at the 
right price or helping solve travel problems 
such as cancelled flights, what it all seems 
to come down to for Ikeda and the Panda 
‘Travel team is helping people and making 
sure they can “Tour the World” with a 
smiles on their faces. 


Panda Travel 
1017 Kapahulu Ave. 
Honolulu HI 96816 

(808) 734-1961 
www pandaonline.com 


ROOTS 


An Elevator Girl in Lahaina 


Editor’s note: After World War II, tens of 
thousands of young Japanese women mar- 
ried American servicemen and left Japan 
to start new lives in the country of their 
former enemy. Commonly referred to as 
“war brides,” these women often struggled 
to adapt to life in their new homes. In this 
edition of Roots, we take a look at the life 
of one such woman. 


Aiko Nakano never really knew her 
father. Not long after she was born, he 
passed away, and several years later her 
family moved from her father’s rural 
hometown of Kurasaki-mura to Sckime, 
in the heart of Osaka city. All on her own, 
her mother had to work to support her 
seven children, of which Nakano was 
the youngest. When World War II came, 
Osaka, an urban center of commerce 
and industry, endured devastating air 
raids, killing a total of 10,000 civilians. 
While Nakano’s house was destroyed in 
one of the raids, her family escaped to a 
neighborhood bomb shelter and survived. 

‘After the war, the Criminal 
Investigation Corps (CIC) set up their 
headquarters on the fifth floor of the 
Sumitomo Bank building. Nakano’s 
future husband, a Nisei from Lahaina, 
Maui worked there, assisting with 
interrogations. Nakano was the clevator 
girl in that building. And it was through 
those daily rides up to the fifth floor that 
the two got to know each other. 

But no matter how he looked, 


By Mariko Miyake 
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(Left to right) 


Aiko Nakano Sato with daugther, Charlene 
Junko Sato, three months old, Wahiawa, 1951 


Aiko Nakano and Hajime Sato at her 
home in Osaka, 1946 


Gathering of war brides group, Murasaki Kai, 
Wahiawa, 1950s 


Hajime Sato was an American, one of 
Japan’s former enemies. While Nakano’s 
initial impression of him was favorable, 
her mother had her reservations. It took 
meeting Sato in person to truly change her 
mind. “He was a really kind, nice-hearted, 
soft man,” Nakano remembers. On his 
visits to her house, he would always bring 
with him American food and goods, as 
everything was in short supply after the 
war. 

In less than a year, the two married, 
with five or six other couples, at the U.S. 
Consulate in Kobe. That same year, 1947, 
they returned to Hawaii, settling on Oahu 
near Schofield Barracks. When Nakano 
became pregnant with her first child, her 
husband sent her home to Lahaina to live 
with his parents. 

Because she was the youngest in her 
family, Nakano had had more freedom to 
play than her older siblings while growing 
up in Osaka. She would go hiking, attend 
concerts, and enjoy everything a big city 
has to offer. Thus, arriving at her in-laws’ 
plantation house on Maui, with no indoor 
toilet and a kitchen with a dirt floor, was a 
rude awakening for the young mother-to- 
be. 

There was no city noise, no 
streetlights. Wainee Village—or Pump 
Camp, as it was known—was pitch black, 
and the sound of the wind through the 
cane fields at night was downright spooky. 
When Nakano had to use the bathroom, 
her husband would have to accompany her 
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to the outhouse, four or five houses away. 
He would wait outside until she was done 
and then take her back home. 

While Nakano was lucky to have such 
good in-laws, she still felt lonely when 
her husband was away on Oahu. In his 
absence, she would walk up the cane haul 
road until she was high enough to see the 
ocean. It was there that she would cry. 
Nakano recalls saying to herself, “Iam 
so stupid! Why did I come to a place like 
this?” But seeing the ocean and knowing 
that Japan was just on the other side of it 
comforted her. 

In Lahaina, Nakano gave birth toa 
son and a daughter, Stan and Charlene. 
Brian was born four years later in Wahiawa. 
Tewas there that she joined a group of war 
brides called Murasaki Kai. This group was 
a source of support and joy for Nakano. 
She could speak her native language, and 
continue the Japanese culture and customs 
together with these other women. In 
its heyday, the Murasaki Kai had fifteen 
members. Last year, there were only four 
members left, most in their nineties, and 
the group finally disbanded. 

At ninety-two, Nakano is happy that 
she married and came to Hawaii. “Because 
my husband was so nice. I never regret 
marrying him.” But Hawaii offered her 
more than a happy marriage and a good 
family. It provided her with a different 
lifestyle and opened her world to new 
experiences such as learning English at 
Leilehua High School. “I learned new 
things. Naturally, you can make friends 
with other people. The school had 
Japanese like me so I would make a lot of 
friends. I was happy.” 

After such an eventful life, it makes 
one think what Nakano’s father would 
have thought of his youngest daughter 
now. That she survived the war in Japan, 
married a Nisei, and traveled across the 
Pacific to a new life in Hawaii. That she 
faced many trials and tribulations here in 
the islands but thrived with a new family 
and new friends. When Nakano was born, 
her father probably never even imagined 
his daughter would live such a life, but if 
he could see her now, he would be very 
proud. 


Photos courtesy of Brian Sato 
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The Uokocho is in the Details 


Frank Clark, the CEO of Waikiki Yokocho, takes us through the hunger-inducing 
“alleyways” of his popular Japanese-style food hall. 
By Phoebe Neel 


Frank Clark may be one of the most 
influential people you've never heard 
of. The self-made successful real estate 
developer has built his 20-year career 
on bringing niche ideas to life—and has 
outdone himself with his latest project, 
Waikiki Yokocho—or, as he calls it, “the 
Japanese Disneyland of Food.” On the 
coveted Kalakaua Avenue, he’s managed to 


score over 23,000 feet of real estate—and 


transform it into a brand-new food hall 


with 14 restaurants delivering authentic 


Japanese cuisine at an everyman’s price. 


“Tm an entrepreneur by heart,” 
Clark says. “I believe that if you build 
projects that people enjoy, that’s the most 
important thing.” He's worked on a variety 
of different commercial and residential real 
estate projects; most recently, his company 
has finished a residential development in 
Makiki, concurrent with Waikiki Yokocho, 
“People can generally get comfortable 
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Fruit Madness Crepe from Marion Crepes 


with the status quo. But we need to make 
changes, and that’s what inspired me to 
make Waikiki Yokocho.” 

Clark was also inspired by both his 
Japanese heritage and a longstanding 
tradition of food alleys in Japan. “I’m 
fortunate to visit Japan five or six times a 
year, and I love the culture and the food, 
especially the food alleys in Japan.” A 
yokocho is a side street filled with small 
restaurants and vendors, usually grouped 
around a common theme. “There are all 
kinds of yokochos: ones that serve only 
meat, ones that only serve sweets, ones that 
are just for drinking,” says Clark. Famous 
yokochos in Japan, such as Ebisu Yokocho 
and Sapporo’s Ramen Yokocho, are listed 
ina large-scale map outside of the Waikiki 
Yokocho restrooms. 

Honolulu’s Waikiki Yokocho has 14 
different restaurants serving up a variety 
of Japanese food and the Japanese cultural 
experience at large. “I really created a way 
to go to Japan without a passport. I wanted 
to give some locals who've never been to 
Japan as authentic a Japanese experience as 


possible. I wanted to educate a guy from 
the Midwest, walking down the street, 
what it’s like in Japan.” 

Clark is quick to note that a yokocho 
is not a food court; it’s a food hall, or 
a restaurant alley—and most of all, a 
“Japanese food destination.” The food 
selection includes a long list of classic 
dishes, such as yakiniku, tempura, 
kushikatsu (deep-fried skewered meat and 
vegetables), okonomiyaki, curry, sushi, and 
even crepes. Waikiki Yokocho is designed 
to have different zones within the space, 
grouping similar restaurants together. The 
“Noren Street” features savory restaurants, 
each of which hangs their own unique 
traditional door curtain (noren). The 
“Engawa Terrace” refers to the entryway 
zone of a house; it features drink, dessert, 
and musubi stands designed for patrons 
to sip and linger. Lastly, “Ramen Road” 
features a variety of different ramen 
restaurants, including Michelin-listed 
Baikohken. Unlike a food court, “we sell 
liquor in the stores, so you can dine and 
drink inside the restaurants,” says Clark. 
“Price-wise we're very 
competitive, and that 
includes people serving 
the food for you.” 

One might think 
that a big-time real 
estate developer 
would be out of touch 
with the common 
lifestyle, but creating 
an affordable dining 
alternative was a big 
inspiration for Clark. 
“I would see a party 
of four going out to 
dinner and spending close to $200, with 
tip and everything, and think, ‘How can 


ve 


Unagi Don from Beniya 


families afford this! It’s expensive.’ So I 
wanted to make something where people 
could do dinner, all included, for $20-30 
son.” Those reasonable prices have 
helped Waikiki Yokocho become a draw for 
tourists as well as locals, who love the flat 
$7 parking rate, a rarity in Waikiki. 
Rather than being primarily 
financially motivated, it’s clear that Clark 
views Yokocho asa labor of love. “This 
is my way to give back to Japan,” he says. 
He plans to celebrate Japanese holidays 
by decorating Yokocho accordingly—“In 


“I love seeing 


people happy; 
that’s what keeps 


me going.” 


March, we'll have sakura, the cherry 
blossoms. We'll have Tanabata (a summer 
celebration also know as the Star Festival), 
the fireworks.” 

Even for a seasoned real estate 
developer and investor, launching 
a new project like Waikiki 
Yokocho can entail an enormous 
number of difficulties. “T've 
never had a mentor. Everything 
Pve done, I just felt like, T think 
I can do that!” and that’s where 
itall starts. It’s really, really hard 
because 99% 
of the time, 
things can be 
negative. You're 
in quicksand, 
and you're grabbing 
everything you can to 
hold on. But you just 
have to stay positive.” 


Special Ramen from 


Barrio Ramen 
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Throughout the process of designing 
Waikiki Yokocho, and still to this day, 
Clark is adamant that the food hall be 
an accurate representation of Japanese 
culture. “I’m always looking at the 
details—is there an outlet in the restroom 
for the washlet'2” he notes. To get every 
last detail right, he used Japanese designers 
who had never worked in Hawaii before. 


He then worked with four or five different 
contractors, each with their own separate 
permitting process, to give each restaurant 
its own unique fecl. Because of Clark’s 
painstaking development process, it 

took four years for Waikiki Yokocho to 
develop from an idea to its opening. For 
Clark, it’s all worth it. “I take pride in 
really trying to push the boundaries and 
trying to improve. Not the status quo, 
not your generic food court. It’s all in the 
details.” Unlike many other owners, he’s 
at Waikiki Yokocho most days out of the 
week, observing the flow of things and 
constantly brainstorming new ideas. As he 
walks the floor, he greets most employees 
by name in Japanese, and carries himself 
with a quiet humility. 

“I love seeing people happy; that’s 
what keeps me going,” he says. “My 
happiest moment is when customers get 
to my floor guide, and the customers are 
overwhelmed [by all the choices] about 
where to eat. I got them confused, I got 
them excited, I got them wondering, 
“Where should we go? I want to go here! I 
want to go there!” I get tears in my eyes.” 

Ever the dreamer, Clark 
has big plans to share his love 
for Japanese culture with the 
world, “Eventually, my dream 
is that people will recognize 
that yokocho means alleyways 
or food halls. Td like to spread 
the yokochos throughout 
America.” Given his reputation 
for not just dreaming but also 
doing, that doesn’t feel like too 


far of a stretch. [f 


Waikiki Yokocho Gourmet Alley 
Waikiki Shopping Plaza Lower Level 100 
2250 Kalakaua Avenue 
Honolulu, HI 96815 


* An electric toilet seat popular in Japan. 
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______ UPCOMING 


Bringing Cultures and People Together 


By Mariko Miyake 


Pan-Pacific 
Festival 


Photos courtesy of Kintetsu International 
Hawaii Company 
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The 39th annual Pan-Pacific Festival 
will take place in Waikiki from June 8-10. 
This wildly popular international cultural 
weekend features over 100 performance 
groups and organizations from around 
the world and attracts roughly 100,000 
attendees, at least half from abroad. While 
the festival has its roots in Japanese culture, 
it has grown over the years to include a 
global community. 

The festival began in 1980 with the 
vision of strengthening the friendship 
between Japan and Hawaii, The inaugural 
event, Matsuri in Hawaii, drew 25,000 
people and showcased traditional Japanese 
culture through food, music, dance, and 
crafts. In 1996, Matsuri in Hawaii became 
the Pan-Pacific Festival, reflecting the 
multicultural environment of Hawaii. 
While the festival has grown, its mission 
of interconnectedness hasn’t changed. Its 
current logo reflects this theme. Flanked by 
a hibiscus and a cherry blossom, two swirls 
in the center represent the ocean. While 
the countries in the Pacific Rim area are all 
unique, they are each touched by the same 


ocean. 
The three-day weekend opens with the 

Hoolaule‘a in Waikiki. Kalakaua Avenue 

transforms into a multi-stage street party 


headlined 
highlights of the night is the Na Hoku Hanohano stage, 


arious cultural performances. One of the 


where visitors can enjoy performances that showcase the 
best in Hawaiian music. Past performers include Amy 
Hanaiali'i, Maunalua, Josh Tatofi, Robi Kahakalau, and Jeff 
Rasmussen. 

In addition to live musical performances, the festival is 
also an epicenter of dance. A dozen hula halaus from Japan 
and Hawaii will participate in the 18th annual Pan-Pacific 
Hula Festival. Apart from the hula festival, the weekend also 


celebrates the 3rd annual Street Dance Festival showcasing 
amateur dance troupes from Japan and Hawaii. 

On Saturday, the Punahele Party is a special event not 
just for hula lovers, but also for Hawaiian music fans. Hula 
halau will dance to their favorite mele, or songs, played 
live by talented Hawaiian musicians such as last year’s 
appearance by Weldon Kekauoha. 

‘The entire weekend culminates in the Pan-Pacific 
Park, 
filled with cultural performers, dance groups, entertainers 


Parade on Sunday from Fort DeRussy to Kapiolar 


and music from around the world. 


A final schedule of events and the full list of performers 
will be available online in late May at wwwpan-pacific- 
festivalcom. For more information you can also call 
(808) 462-0662. 


GANNENMONO 


CELEBRATING 150 YEARS 
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KANJI INSIGHTS 


Essay by Robin Fujikawa - Calligraphy by Hiromi Peterson 


i- 


JIN 


“Human-Heartedness” 


The attainment of HUMAN- 
HEARTEDNESS (jin) may be the most 
important introspective quest there is. As 
intimately personal as it is, however, it is not 


ii No?vations e 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii 


within oneself that a person can find human- 
heartedness. It can only be found in how one 
treats others. 

In ancient China, the inventors of 
writing were those who looked deeply into 
the nature of things. Driven by a desire 
to see into the innermost workings of the 
world, they worked with lines in bone and 
tortoise shell to divine future and recurring 
events. Today, when we put brush to paper, 
our movements become their movements, 
and sometimes by this means, our writing 
allows us to glimpse what the ancient ones 
saw as they created the character. 

The Chinese character {= is pronounced 
jin in Japanese and has two parts. The left 
side represents a person standing. The right 
side is the number “two.” Two persons have 
a space between them. What transpires 
between two persons makes us human. In 
spaces between us, each of us explores the 
highest reaches of being human 

Confucius taught with this insight as a 
guide. Relationships develop and define the 


By Tonari no Ojisan 


person. Accordingly, I cannot be a parent 
without a child, a teacher without a student, 
an employee without an employer, a sibling 
without a sibling, a friend without a friend, 
or an uncle without a niece or nephew. 
I cannot be kind without someone to be 
kind to. I cannot be human without another 
human, for it is what transpires between 
humans that makes an individual human. 
Through virtuous actions, we attain human- 
heartedness. Act kindly and you will feel 
yourself being human-hearted. Conversely, 
attain human-heartedness, and all other 
virtues will arise in your actions naturally. 
When viewing the character {= pay 
particular attention to the spaces between 
and around the lines. This is where the 
character comes to life. Spaces have a 
life of their own, When speaking or doing 
anything, notice the relationships between 
and around words and deeds. Notice the 
relationships that surround you. Let them 
breathe. This is where one’s humanity comes 
to life. 


Robin Fujikawa was bom and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a zen monastery 
and graduate school in kyoto. 


Translated by Daniel Legare 


Cracked Phone Screens May Soon Be a Thing of the Past, 
Thanks to “Self-Healing Glass” 


_ 


Tt may be difficult to believe, but a glass- 
like material that can “fuse itself back together 
at room temperature” has been created. 
Developed by a team of researchers led by 
Professor Takuzo Aida at Tokyo University, 
the semi-transparent glass substance dubbed 


“polyetherioureas” can bind itself back together 
at room temperature simply by pressing the 
broken edges against each other, and it regains 
its original strength after only a few hours. For 
normal glass to achieve this, it must be first 
melted down at high temperatures, making it 
difficult to repair and reuse. 

The natural self-healing ability of this new 
material is said to be due to a high volume of 
hydrogen bonds, which look to reconnect after 
separating and return to a stable state when 
pressed together. 

The idea is not new; soft self-healing 
polymers like gums and gels were introduced 
to the world over ten years ago. These polymers 
havea strong molecular makeup that is very 
responsive to heat, allowing once-separated 
molecular chains to reconnect and merge 
separated pieces back together. 

Unlike regular glass, which is comprised 
mainly of inorganic silicone dioxide, 
polyetherioureas is classified as an organic 
material. In experiments, a 2-mm-thick piece 
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of semi-transparent resin, measuring 1 cm 

by 2.cm, was broken in two. The two pieces 
were then held by tweezers and pressed back 
together for 30 seconds in a room at 21 
degrees Celsius (about 70 degrees Fahrenheit). 
Afterwards, the newly formed piece of resin 
could hold 300 grams of weight without 
separating, and after a few hours it appeared to 
have become even sturdier. 

Repeated experiments revealed that the 
hydrogen bonds that make up the material 
move much more freely than those of other 
self-healing polymers, allowing them to bond 
much more easily after being separated. In 
other words, based on a similar molecular 
makeup with a robust build, the polymer 
can repair itself back into a hard glass-like 
substance. 

This discovery may pave the way for 
lasting contributions to society, such as the 
reduction of dangerous broken glass disposal, 
as well as the creation of other usable semi- 
permanent materials. 


Dear Reader, 


Creating something out of nothing can be a truly challenging endeavor. It 
takes an ample supply of time, effort, determination, and a willingness to learn 

from your mistakes. No matter how much you believe in what you're doing, there 
are always moments when doubt rears its ugly head and makes you question what 
you're doing, Bur if you find it within yourself to persist, eventually you reach that 


point where you need to put yourself in front of the proverbial firing squad and 
show the world what you've created. For all of us at Wasabi, that moment came in 
late January when, after countless hours of work, we released our first issue. 
Suffice it to say that the launch of Wasabi went far better than anything we 
ever imagined. Within a couple hours of the release of this special first issue, we 
began to hear back from readers telling us that they truly enjoyed our content. 
Day after day this continued via phone calls, mail, email, and in one particularly 


surprising case, an actual visit to our office. That unexpected vistor’s name is Craig 
Hamamoto, He is the vice president of KTA Super Stores on the Big Island, and 
thanks to him, we are proud to say that Wasabi is now available at three of their 
locations (Puainako in Hilo, Kamuela, Kailua-Kona). 

Unfortunately, it's not possible to individually thank everyone that has 
helped make Wasabi a reality. From all che amazing people who agreed to interviews 
long before we had anything to show them, to all our incredible sponsors and 
distributors, to of course, you, our readers, we just can’t thank you enough. 

All of us at Wasabi remain dedicated to making our magazine as good as it 
can possibly be. So please stick around, because Wasabi has only just begun. 


PS. IF you don’t want to run the risk of missing an issue, we highly 


recommend you subscribe, Just turn the page to see how. 


Sincerely, 
Antonio Vega 
Eprrom-in-cHiRF 
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Pens 


Why settle for a generic 
pen, when you can get 
a customizable one? At 
Hakubundo you can choose 
from the Hi-Tec-C Coleto, 
Uni Style Fit, and Frixion lines 
of pens. Have fun creating your 
own unique pens by choosing 
everything from the sizes of 
the pen tips (sizes range from 
0.38-0.7 mm) to the quantity and 
variety of colors you'd like your pen 
to have (models with three, four, 
and five ink slots are available). 
The Frixion line also offers 
ready-made pen sets that come in 
packs of three and ten, along with 
erasable highlighters and markers in 
various colors. And Disney fans will 
want to take a look at the Uni Style Fit 
customizable Disney-themed pens. 


Erasers 


Thanks to Hakubundo’s 
assortment of interesting erasers, you 
won't have anything to worry about 
the next time you make a mistake. 
Their Iwako brand erasers, for example, 
come in a wide range of fun sets, from 
burgers and fries to even sushi. They 
make great gifts for both kids and the 
child-at-heart. Their cute designs also 
make them great for decorating your 
desk! 

Also available is a line of scented 
erasers from Kaori Chan. These 
pleasant-smelling office supplies 
come in a variety of scents, including 
blueberry, cola, and strawberry. 

But if you're looking for something 
a little less flashy, the Tombow Mono 
Non Dust eraser is a great option that 
not only gets rid of your mistakes, it 
does it without leaving a mess! 


37 


S WA asi 


— ors 


Hakubundo has two locations: 
-Ward Center 
1200 Ala Moana Boulevard, #649 
Honolulu, HI 96814 
-Peariridge Center 
98-1005 Moanalua Rd, #823 
Aiea, HI 98701 


*Prices and product availability 
subject to change 
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______ WASABI GIVEAWAY. 


Wasabi T-Shirts 
featuring 7Sketches art 
(10 available, Black color, Choice of Size) 


Limited Edition Wasabi 
Coasters 


(io sets of 4) | 
Just fill out the form below & mail it to 
Wasabi Magazine 
1750 Kalakaua Ave. Suite M wihi o 
Honolulu, HI 96826 Yokocho gigas = Yoxock 


Or send the requested information to 


mail@readwasabi.com 
*No payment necessary to enter giveaway. 


Name. Age. Phone 


Address 


Email 


Survey Feeling lucky? Fill out the survey for a chance to win! 


1. Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3. Do you know any interesting people you'd like us to interview? Tell us! (Optional) 


4.Do you have a local event coming up? If so tell us and we might include it next issue! (Optional) 


5.Prize Preference | | Waikiki Yokocho Gift Card | |Wasabi,7Sketches Merchandise [_]No Preference 


*Giveaway entries must be received by May 20, 2018. 
*You do not need to subscribe for a chance to win. Limit one giveaway entry per person. Designs of prizes may differ from image. Sizes for T-shirts may be 
limited. Winners will be contacted directly. Winners are not guaranteed the prize of their choice. 


One-Year Subscription > $12 


Three ways to subscribe 


L online: Go to 9 2-Phone: cali (808) Y... 3-Mait Complete the form above 
www.read- (eo) 944-8383 and pay $~ Ssenditwitha $12 check made 


wasabicom via credit card. payable to J Publishing LLC to: 
and click on Wasabi Magazine 
Subscribe. 1750 Kalakaua Ave. Suite M 


Honolulu, HI 96828 
Check here if enclosing a $12 check for Wasabi subscription 


SATURDAY 


FRIDAY 
OYSTER NIGHT!!! 


STEAK NIGHT!!! b y 


Ra 


-g 
SA Fresh oyster (Half be 


” 


— “Other, Wa mam items 10 % OFF 


PON Chardonnay, fires $: 5~ 
ee 


Trio roll platter 
(crab/crunchy/tempura) 
w/ salad&ice cream 


TUESDAY~THURSDAY 
B&T SPECIAL COURSE, DINNER 


Appetizer/Salad/Entrée*/Pasta*/Dessert + choice oroneorentrse/ pasta trom grand menu (Ask for details) 


Dinner Time 
‘ TUE-THUR Sam-8pm(L.O.) / FRI-SAT Spm-9pm(L.O.) / SUN 4pm-9pm(L.0.) 
= Breakfast & Lunch Time 
B T TUE-THUR 8am-5pm / FRI-MON 8am-4pm 
& TEL 592-5555 http://www .bakeryandtable.com 
TERRACE 938 Piikoi St, Honolulu, HI 96814 Parking 2 locations (Piikoi St / S.King St) available 
DINING Large group reservation (party of 15+) for special occasion / for more info; info@bakeryandtable.com 


STREET 
el) IA A D 


WAIKIKI YOKOCH 


A za ti z 


wamik 
Des SHOPPING PLAZA 
40547 248 


ROYAL HAWAIIAN CENTER 
AUNDA rv eye 


YOKOCHO 
Tlam - 12am Daily 
2) 2250 Kalakaua Ave, Lower Level 100, Honolulu, HI 96815 | www.waikiki-yokocho.com 


